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Ria Venia Nokas (6103013148). “Pengaruh Konsentrasi Isolat Protein 
Kedelai dan Xanthan Gum terhadap Sifat Fisikokimia dan 
Organoleptik Nugget Jamur Tiram”.  
Di bawah bimbingan:  1. Chatarina Yayuk Trisnawati, S. TP., MP 




Nugget yang sering dijumpai di masyarakat adalah nugget 
berbahan hewani. Penggantian bahan hewani dengan bahan nabati 
memungkinkan nugget dapat dikonsumsi oleh kalangan vegetarian. Bahan 
nabati yang digunakan adalah jamur tiram (Pleurotus ostreatus). 
Penggunaan jamur tiram menyebabkan nugget mudah menyerap minyak 
selama penggorengan sehingga perlu ditambahkan hidrokoloid yang 
diharapkan dapat menurunkan penyerapan minyak. Tujuan penelitian ini 
adalah mengetahui pengaruh interaksi isolat protein kedelai dan xanthan 
gum terhadap sifat fisikokimia dan organoleptik serta kombinasi konsentrasi 
keduanya yang dapat menghasilkan nugget jamur tiram yang paling disukai 
panelis. Penelitian ini menggunakan Rancangan Acak Kelompok dengan 
desain faktorial. Faktor I adalah konsentrasi isolat protein kedelai yang 
terdiri atas tiga level faktor, yaitu 2%; 3%; 4%. Faktor II adalah konsentrasi 
xanthan gum yang terdiri atas dua level faktor, 0,25%; 0,50%. Ulangan 
dilakukan empat kali. Hasil penelitian menunjukkan bahwa interaksi isolat 
protein kedelai dan xanthan gum tidak berpengaruh terhadap kadar air, 
WHC, daya serap minyak, kadar lemak dan tekstur (hardness, springiness, 
cohesiveness). Isolat protein kedelai dan xanthan gum masing-masing 
berpengaruh terhadap kadar air, WHC dan daya serap minyak. Kadar air 
dan WHC serta hardness mengalami peningkatan, sedangkan daya serap 
minyak dan kadar lemak mengalami penurunan seiring dengan penambahan 
isolat protein kedelai. Kadar air dan WHC mengalami peningkatan, 
sedangkan daya serap minyak mengalami penurunan seiring dengan 
penambahan xanthan gum. Hardness tidak dipengaruhi oleh konsentrasi 
xanthan gum. Kesukaan terhadap kenampakan berminyak dan tekstur saat 
dikunyah mengalami peningkatan seiring dengan penambahan isolat protein 
kedelai dan xanthan gum. Kesukaan terhadap kemudahan digigit dan 
juiceness mengalami peningkatan seiring dengan pengurangan isolat protein 
kedelai dan xanthan gum. Kombinasi 4% isolat protein kedelai dan 0,25% 
xanthan gum memiliki nilai organoleptik terbaik. 
 
Kata kunci: nugget jamur tiram, isolat protein kedelai, xanthan gum, sifat 
fisikokimia, sifat organoleptik 
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Ria Venia Nokas (6103013148). “The Effect of Soy Protein Isolate and 
Xanthan Gum Concentration on the Physicochemical and Sensory 
Properties of Oyster Mushroom Nugget”. 
Advisory Committee:  1.   Chatarina Yayuk Trisnawati, S. TP., MP 




 Nuggets are made from meat based ingredients. Subtitution of 
meat with vegetable allows nuggets to be consumed by vegetarians. The 
vegetable materials which can be used is oyster mushroom (Pleurotus 
ostreatus). The used of oyster mushrooms caused the nugget to absorb 
excess oil during frying. Therefore, it was necessary to add hydrocolloids 
that could reduce the oil absorption. The purpose of this research was to 
understand the interaction effect of soy protein isolate and xanthan gum on 
the physicochemical and sensory properties of oyster mushroom nugget and 
their concentrations combinations which result the most preferred oyster 
mushroom nugget by panelists. This research used Randomized Block 
Design with factorial design and replicated four times. The first factor was 
isolate soy protein concentration consisted of three levels those were 2%; 
3%; 4%. The second factor was xanthan gum concentration of two levels 
which were 0.25%; 0.50%. The result showed that there wasn’t any 
interactions of soy protein isolate and xanthan gum on the moisture content, 
Water Holding Capacity (WHC), oil absorption, fat content and texture 
(hardness, springiness and cohesiveness). Soy protein isolate and xanthan 
gum concentrations had a significantly effects on moisture content, WHC 
and oil absorption. Moisture content, WHC and hardness increased but oil 
absorption and fat content decreased as the decreasing of soy protein isolate 
concentrations. Moisture content and WHC of nugget dough was increasing 
but oil absorption was decreasing as the decreasing of xanthan gum 
concentrations. Xanthan gum concentrations had not a significantly effect 
on hardness. The preference of greasy impression and texture when chewed 
increased as the increasing of soy protein isolate and xanthan gum 
concentrations. The preference of texture when bitten and juiceness 
increased as the decreasing of soy protein isolate and xanthan gum 
concentrations. Combination of 4% soy protein isolate and 0,25% xanthan 
gum was the best score of sensory properties. 
 
Keywords: oyster mushroom nugget, soy protein isolate, xathan gum, 
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